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Over 8 years ago. I bought my first bottle of kombucha at the store. It 
was love at first sip and soon after I threw out an entire drawer full of 
acid reflux medication and have been off all prescription drugs ever 
since... so yeah, the stuff is rocks. 

Back in 2006. GetKombucha.com was one of the few sites reporting on 
the health benefits of drinking kombucha tea. 

Fast fwd to today. It seems like every health and wellness blog has at 
least a few articles highlighting the top kombucha benefits and reasons 
why everyone should be drinking kombucha. 

In my report "5 Reasons To Make Kombucha At Home ; Instead Of 
Buying It At The Store , I discussed one of the benefits of making your 
own kombucha tea at home is that it offers you the ability to customize 
your brew to your own specific taste. 



Let that sink in. 

Making your own kombucha tea at home offers you the ability to 
customize your brew to your own specific taste. 

Taste goes beyond flavor. 

At first (and maybe even second) glance of that statement, one might 
think this benefit is limited to just the flavor of their kombucha, but it 
goes much deeper than that. 

You see. Taste is much more than flavor. Taste is an incredible sense that 
has a biological impact on our whole being. 
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Deep, huh? 

I was even tempted NOT to name this a Kombucha Recipe Book, because 
just like flavor... it is so much more than that, as the goal is to introduce 
to you the hidden techniques behind each of the recipes. 

This way you can change in and out the ingredients however which way 
you want. 

After you complete these next 10 pages, yo u will have 
mastered_ more about kombucha recipe creation than 98% 
ofjiomebrew ers world_ wide , period. 



Pulling back the curtain. 

The recipes in this ebook are organized in a 3 step approach. It is broken 
down in a way that facilitates rapid learning for your brain... 

...and you thought this was just a tell me what to do recipe book?! 

Btw, it's cool if that's all you want, and in that case just do step #1, but 
for those that are also interested in the actual principles, I wanted to over 
deliver! 

Step #1: First, you are going to see an easy to follow recipe 

Step #2 Then, you are going to see the techniques used to create the 
recipe 
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Step #3: Finally, you are going to receive a stripped down formula of the 
techniques along with an example of how to apply it, so that you can 
make hundreds of your own kombucha recipes 

If you're like me, right now you are probably PUMPED about what is 
going to happen next. 

(yes, I capitalized those words on purpose, it's going to be that good). 

I am so delighted to finally be sharing this with the world, and I truly hope 
you enjoy and use these recipes and techniques to create YOUR own 
kombucha recipes for years to come! 



Happy Brewin' 



Dave :) 



Founder- GetKombucha.com 
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Recipe #1: Honey Lemon Ginger Kombucha Ale 



Here's what you need: 

■ 14 oz kombucha tea (never made kombucha? check out the how to 

make kombucha recipe ). 

■ 1 teaspoon honey 

■ 1 meyer lemon 

■ 1 teaspoon of grated ginger 

Here's what to do: 

1. zest a teaspoon of the lemon skin (a grater works too, if you don't 
have a zester), into a small bowl or glass 

2. add lemon juice into small bowl by squeezing the lemon 

3. add grated ginger and honey in small bowl. 

4. stir and mix until combined 

5. have a small taste (this is soooo yummy) 

6. add mixture to your kombucha tea 

7. bottle and enjoy now, or wait a week at room temp to build your fizz 




PAGE 5 



Kombucha Dave 



www.getkombucha.com 



I 



GETKOMBUGHAcom 






KOMBUCHA RECIPE WINTER SURVIVAL GUIDE 

The 3 Most Delicious Kombucha Recipes (and Hidden Techniques) 

You Can Use Right Now To Build Your Immune System, Destroy Your 
Cold and Flu, and Stay Healthy All Winter Long. 




Recipe #1: Techniques 

■ Zesting: 

- besides being an underrated word, zest from citrus really adds a 
zest to both flavor and benefits... the essential oils in lemon peels 
have high amounts of citrus bio-flavonoids, which are a very 
powerful source for the reduction of Oxidative stress from your 
body. 

- always zest first then squeeze (ha ha sounds like common sense 
but the first few times did it the other way and let me tell you it is 
much, much easier (and safer) to zest when the citrus fruit is 
whole!) 

■ Root Extraction: 

- ginger, yes, ginger is amazing. 

- in fact, I did a video dedicated to only kombucha ginger tea here. 

- ginger is a great way to add fizz to your kombucha... use it in all 
other recipes to give your brew a kick 

- the technique though here is that kombucha, even when bottled, 
will extract roots. 

■ Secondary Sugar: 

- honey is mineral rich and packed with b vitamins 

- the technique here is how you can use an additional (and different) 
sugar source when you go to bottle your tea, from the one you 
used to brew the tea. 

- we don't recommend honey during the brewing process, b/c it 
tends to be a bit hard for the culture to break down the sugar. 
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- however, once the kombucha is already made, it can greatly 
enhance both the taste and benefits of your booch ! 



Recipe #1: Bringing It All Together 

You just learned the methods behind this recipe, which can now be 
applied in so many other ways. 

Look at this formula. 

Kombucha Tea + [Zest] + [Root Extraction] + [Secondary Sugar] = Your 
Brand New Kombucha Recipe 

My example was: 

Kombucha Tea + [Lemon Zest+Juice] + [Ginger Root] + [Honey] = Honey 
Lemon Ginger Kombucha Ale 

Applying the same formula!: 

Kombucha Tea + [Orange Zest+Juice] + [Licorice Stick] + [Maple Syrup] = 
Maple Throat Soother Kombucha 
Do you see how powerful this is? 

Are you getting excited thinking about all the possibilities? 
or possibiliTEAS :) -- sorry, couldn't help myself. 

Ready for your next recipe/lesson? 

Great... so am I. 

Let's dig in! 
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Recipe #2: Winter Spiced Apple Cider Kombucha 



Here's what you need: 

■ 10 oz kombucha tea 

■ 5 oz apple cider 
2 whole cloves 

2 cinnamon stick 

l/8th teaspoon of evaporated cane juice sugar and powdered 
cinnamon 

Here's what to do: 

1. crush the clove pods and break up one cinnamon stick to small pieces 
and place in bottle 

2. add kombucha and apple cider and gently shake 

3. when ready to serve, rim glass with powdered cinnamon and sugar 
and garnish with the remaining cinnamon stick! 



Recipe #2: Techniques 



■ Surface Area, Size Does Matter 

- the surface area of a root/herb/tea/spice directly changes the 
potency of flavor and taste. 

- for example a cinnamon stick will have a more deep and subtle 
flavor than taking the same amount and powderizing it. 

- want something stronger? crush more. 

- want something more subtle? crush less. 



■ Convenience + Enhancement: 

- we could have made the apple cider from scratch too. 
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- by enhancing the already made apple cider with freshly crushed 
spices we get the best of both worlds... convenience + 
enhancement. 



■ Garnishing: 

- make no mistake, the garnish in this recipe DOES impact taste. 

- with every taste, you get a little sweet and spice from the rimmed 
glass, causing a taste bud explosion. 

- beyond just the favor, the visual and physical experience of 
swirling a cinnamon stick in between sips increases the actual taste 
too! 

Recipe #2: Bringing It All Together 

You just learned the methods behind this recipe, which can now be 
applied in so many other ways. 

Look at this formula. 

Kombucha Tea + [Surface Area Size] + [Convenience + Enhancement] + 
[Garnish] = Your Brand New Kombucha Recipe 

My example was: 

Kombucha Tea + [Crushed Cloves and Cinnamon] + [Apple Cider + Added 
Spices] + [Rimmed Glass of Cinnamon and Sugar + Cinnamon Swirl Stick] = 
Winter Spiced Apple Cider Kombucha 



Applying the same formula!: 

Kombucha Tea + [Crushed Cardamom and Sliced Ginger Root] + [Orange 
Juice + Added Spices] + [Rimmed Glass of Powdered Ginger and Sugar + 
Garnished Orange Slice] = Ginger Orange Savory Kombucha Juice 
Boom. 
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Another hundred kombucha recipes at your fingertips. All because you 
now know the strategies and techniques behind them. 

Now the last recipe/lesson is one of my favorites b/c we are going to time 
travel back in time. 

That's right. Our recipe adventure begins BEFORE we have kombucha tea 
made. 

Up till now. All of the recipe and techniques involved taking our already 
made kombucha tea, and then enhancing the kombucha tea at the time 
of bottling. 

In this final recipe, we are actually going to be enhancing the kombucha 
tea itself... while it is fermenting! 

Because of this, the recipe below is for 1 gallon of enhanced kombucha 
tea. 

( Awesome Side Note : We actually pioneered this a few years ago by 
creating our own proprietary formulas to boost your tea at the time of 
brewing and even coining the phrase: Kombucha Boosters®... in fact the 
following recipe is based off of our Health and Recovery Kombucha 
Booster®, which is just one of five boosters already included in your 
Kombucha Continuous Brew Kit ) 
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Recipe #3: Echinacea Enhanced Berry Booch Booster 

Here's what you need: 

All the ingredients you use to make a gallon of kombucha ( 1 gallon 

kombucha recipe found here) 

1 teaspoon of echinacea 
1 teaspoon of rose hips 

■ 1 teaspoon of hibiscus 

■ 1 teaspoon of currants 

Here's what to do: 

1. using the basic kombucha recipe 

2. add the echinacea, rose hips, hibiscus, and currants along with the 
same amount of kombucha tea blend to your boiling water. 

3. continue following along with the basic kombucha recipe 

Recipe #3: Techniques 

■ Tea Boosting 

- rather than wait to flavor your kombucha at time of bottling, you 
can begin right at the start of the process 

- we stick to our traditional tea blend (in our case organic green 
and black teas), and in addition boost it with the additional dried 
herbs/fruit/berries 



■ Heat Matters 

- just like surface area, by extracting these herbs in boiling water, 
we are able to increase their potency (both in flavor and benefits) 

- because we can't heat the finished kombucha tea, which would 
cause the living probiotics to be destroyed, we use heat before 
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the fermentation process to gain new benefits without losing any 
existing benefits. 

Whenever changing anything to the tea base, it is 
recommended to start slow and always have a back up culture on hand to 
revert back. 

Recipe #3: Bringing It All Together 

You just learned the methods behind this recipe, which can now be 
applied in so many other ways. 

Look at this formula. 

Kombucha Tea + [Tea Boosting] + [Heat Extraction] = Your Brand New 
Kombucha Recipe 

My example was: 

[Kombucha Tea Blend w/ echinacea, rose hips, hibiscus, and currants] + 
[Boiling Water] = Echinacea Enhanced Berry Booch Booster 

Applying the same formula!: 

[Kombucha Tea Blend w/ yerba mate, cocoa nibs, mint leaves] + [Boiling 
Water] = Mint Chocolate Madness Kombucha Energizer 

Just remember. 

Always use a good base of our Kombucha Tea Blend or another high 
quality loose tea as the foundation to ensure proper fermentation. 
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Conclusion: 

In this quick recipe + mini class, I showed you 3 recipes and the 
techniques behind them to stay healthy and happy all winter long. 

I really want you to start having fun with this. 

Anyone can just go online and copy and paste some information from 
another site 

fha ha., believe , / know, our website has been ripped 
off so many times it is just plain silly... and_ 

flattering!}. 

The thing is. I always remember what my dear friend and painting buddy, 
Pablo Picasso said: 

"Good artists copy, great artists steal". 

Anyone can copy a recipe... 

I want you to steal these techniques and start creating masterpieces of 
your own! 

Happy Brewin, 

Dave :) 
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